INTRODUCTION
Tomato fruit is very important for human diet for its carbohydrates content (glucose, fructose, pectic substances, cellulose, hemicellulose), organic acids (citric, malic, succinic, oxalic), vitamin C, macrominerals (P, Mg, Fe, and especially K) content, and low energy value. Red colour of tomato fruit originates mainly from lycopene. Beside the good -etc. In addition to being a predominant pigment in red tomato fruits, lycopene is well known as good antioxidant. carowere determined on a Beckman DU-60 spectrophotometer. The other chemical analyses: total acidity, ash, mineral substances, nitrogen, phosphorus, dry matter, cellulose and sugar, were done according to (2 -4). Surface colour was measured using a tristimuli photocolorimeter MOM color 100.
RESULTS AND DISCUSSION
Chemical composition of tomato fruit investigated in this study is presented in Table  1 . As reported in the literature (5) (6) (7) (8) , chemical composition of tomato fruit vary depending on the variety and breeding conditions. The cellulose content, as well as hemicellulose and lignin, is very important in lowering the risk of developing type II diabetes, heart desease, etc. It may also help preventdigestive tract easier and faster, reducing strain, and limiting contact between potentially harmful substances and the gastrointestinal tract (10). The average cellulose content in 2 . This points out sucrose content vary depending on the variety and the time of harvest. Tomato fruit samBy ashing of the samples, water, organic and other substances segregate, while mineral matter remain as dry residues -ash. The ash content in tomato fruit samples was 7.62-quality and hygienic safety.
safety. Mineral substances are present as salts of organic or inorganic acids or as complex richer in mineral substances as compared to fruits. Among the vegetables which are especially rich in mineral substances are spinach, carrot, cabbage and tomato (11) . Important 1). Important quantities of potassium and absence of sodium chloride give a dietetic value to fruit and vegetables and their processed products. The obtained data for mineral composition (N, P, tomato fruit investigated. Line O 2 had the highest content of all elements (8959 mg/kg); line O 14 was also distinguished for the high mineral substance content (8166 mg/kg); line O 9 had the lowest content (6779 mg/kg). Among all investigated elements, potassium was the predominant (4148 mg/kg), which is The highest content of carotenoids was in line O 2 O -carotene, was predominant -nant in yellowish tomato fruits in other lines investigated (Table 4) . 
